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Although not as widely consumed as wine made from grapes, sake (that is, wine made 

from fermenting short grain rice which has been polished to remove the bran) is a 

complicated drink. There are four main styles of sake, which are based around the 

percentage of rice grain polishing (seimaibuai), as well as whether the sake has had 

any distilled alcohol added. These four types are:

Sake

Junmai No fixed polishing, no added alcohol

Honjozo Minimum 30% polishing, small amount of added alcohol

Ginjo Minimum 40% polishing, alcohol addition optional

Daiginjo Minimum 50% polishing, alcohol addition optional

TOSATSURU AZURE SAKE Ginjo (15.0%) £15.00

This is a smooth and delicate sake, far exceeding expectations of premium Ginjo sake. 

Made from yamada nishiki rice, polished down by at least 55%, and with mineral-rich 

deep sea water from a natural spring at the bottom of the North Pacific Ocean.

URAKASUMI (MISTY BAY) Junmai (15.5%) £16.00

A firm and full-bodied sake. At room temperature this sake has notes of chocolate, 

while chilled it develops a fruity taste with notes of mango and pear.

ICHINOKURA TARU SAKE Junmai (15.0%) £17.00

This is a good example of how sake used to taste back in the day when it was 

traditionally kept in cedar casks. The nose is a blend of Japanese cedar and apple 

blossoms with a hint of tropical citrus.

KUBOTA KOJU Junmai (15.0%) £19.00

This sake has a gentle aroma and semi-sweet acidity that evolves in your mouth, as 

well as notes of grain and flowers with excellent umami. Most enjoyable chilled, but 

can be great warmed in the colder months.

DASSAI 23 MIGAKI NIWARI SANBU Daiginjo (16.0%) £28.00

This sake is polished down to less than 23% of its original size. This is one of the most 

serious and complex sakes available today. Dassai 23 has a beautifully sweet palate 

with notes of pineapple and coconut, alongside a slight touch of aniseed.

AKASHI-TAI GINJO SPARKLING SAKE 300ml Junmai (7.0%) £16.50

An innovative sparkling sake from Akashi-Tai. The Junmai Gingjo designation indicates 

no alcohol was added after fermentation. Made using the traditional method, as used 

in Champagne, this is light, refreshing and reminiscent of Moscato d’Asti. A delicious 

aperitif served cold.

All of our sake can be served either warm or chilled in 125ml jugs.

Japan produces some of the best whisky in the world. It is best compared to Scotch 

whisky in its taste, characteristics as well as its brewing methods. Like Scotch 

whisky, Japanese whisky can be blended or single malt.

(25ml)

KAIYO MIZUNARA OAK  (51.4%) £10.95
Smooth with a rich, lingering after taste. Flavours of coffee bean, green apple, black 

tea and alpine herbs

HIBIKI SUNTORY WHISKY (43.0%) £8.95
A blend of Japanese malt and grain whiskies from Yamazaki, Hakushu and Chita. 

Light, approachable, with notes of orange peel and white chocolate

YAMAZAKI DISTILLER’S RESERVE  (51.4%) £8.50
Strawberries and red fruit take centre stage, while the incense from the Mizunara, a 

hint of dried fruit from the sherry cask and a touch of coconut add to the flavour

NIKKA FROM THE BARREL (43.0%) £6.50
Medium bodied, good balance, with notes of cut flowers and fresh fruits, spice and. 

A touch of oak

SUPER NIKKA (40.0%) £5.20
Super Nikka is a classic style of blended whisky with gentle pettiness with hints of 

vanilla and sherry

(25ml)

JINZU  £4.50
Fevertree Indian tonic garnished with crisp green apple

HYOGO 135 DEGREES EAST £4.50
Fevertree Indian tonic garnished with fresh yuzu peel

ROKU  £4.50
Fevertree Indian tonic garnished with fresh ginger peel

Japanese Spirits

Gin

Whisky



Classic Cocktails
APEROL SPRITZ £9.75

Aperol, prosecco, soda

OLD FASHIONED £9.75
Bullet bourbon, angostura bitters

NEGRONI  £9.75
Gin, Campari, red vermouth

ELDERFLOWER COLLINS £9.75
Elderflower, Lakes gin, lemon, soda

MARGARITA £9.75
Tequila, triple sec, citrus juice

Cocktails
Signature Cocktails

COSMO SAKE MARTINI £9.75
Sake, triple sec, cranberry, lime juice

ASIA DAISY £9.75
Roku gin, lychee purée, ginger, lime juice

LEMONGRASS MOJITO £9.75
Infused rum, lemongrass syrup, soda,  

muddled mint & lime wedges

MATCHA MINT JULEP £9.75
Bullet bourbon, matcha green tea, fresh mint, 

sugar, mint leaf

GEISHA MARTINI £9.75
Passion fruit, vanilla vodka, Passoa, pineapple, 

lime juice, shot of sparkling sake

TOKYO MULE £9.75
Sake, vodka, cucumber juice, fresh ginger,  

lime juice 

MAKRUT DROP MARTINI £9.75
Limoncello, vodka, citrus juice, makrut lime leaf 

FROZEN MANGO DAQUIRI £9.75
White rum, mango juice, mango purée,  

lime juice, lime wedge

Mocktails
THAI BASIL RASPBERRY SMASH  

(118 kcal) £6.50
Fresh Thai basil, raspberry, soda, sugar

PARMA VIOLET CRUSH (94 kcal) £6.50
Lavender syrup, pineapple juice, soda

LEMONGRASS NOJITO (101 kcal) £6.50
Mint, lemongrass syrup, lime juice, soda

PASSIONFRUIT FIZZ (126 kcal) £6.50
Green tea syrup, passionfruit syrup, lemonade

Spirits

ABSOLUT VODKA £5.35
BELVEDERE £5.35

CIROC £5.35
GREY GOOSE £5.35

KISSUI £5.35

LAKES GIN DISTILLERY £4.60 
Original / Pink Grapefuit / Rhubarb & 

Rosehip / Elderflower

BEDROCK GIN DISTILLERY £5.50 
Original / Export Strength / Rhubarb 

BATHTUB £4 .55
BOMBAY SAPPHIRE £4 .60

BROCKMAN’S £4 .55
GIN MARE £4 .55

HENDRICKS £4 .55
MONKEY 47 £7.00

OPHIR £4 .55
TANQUER AY 10 £6.75

Vodka Gin
(25ml) (25ml)

KIYOMI £4.60
DIPLOMATICO £4.60

MALIBU £4.45
BACARDI WHITE £4.30

BELGROVE HAZELNUT RUM £4.30
KRAKEN £4.20

BUSHMILLS £4.30
JACK DANIEL’S £4.95

JACK DANIEL’S SINGLE BARREL £7.55
FAMOUS GROUSE £4.30
DALMORE 12YO £6.45

GLENFARCLAS 12YO £7.95
LAPHROIAG 10YO £4.95

JAMESONS £4.95
KNOBB CREEK £4.95

DRAMBUIE £4.95
BULLET BOURBON £4.90

Whisky

Rum

(25ml)

(25ml)

ARCHERS £4.45
BAILEYS (50ml) £5.35

CAMPARI £4.45
COINTREAU £4.45

AMARETTO DISARONNO £4.45
KAHLUA £4.45
GLAYVA £4.45
TEQUILA £4.15

LIMONCELLO £4.35
SAMBUCA £4.50
TIA MARIA £4.45

Liqueurs
(25ml)

DOW’S FINE RUBY PORT £5.00
PEDRO XIMENEZ 12YO SHERRY £5.00

Brandy and 
Cognac

COURVOISIER XO £9.90
REMY MARTIN £4.95

GRAND MARNIER £4.45

Port and Sherry
(50ml)

(25ml)



COCA-COLA (1/2 pint) (88 kcal) £2.50  (pint) (176 kcal) £3.95

DIET COKE (1/2 pint) (0 kcal) £2.50  (pint) (0 kcal) £3.95

LEMONADE (1/2 pint) (96 kcal) £2.50  (pint) (192 kcal) £3.95

APPLETIZER  (275ml) (129 kcal) £3.20

LEMONAID  (330ml) (97 kcal) £4.50 
Passionfruit / Blood Orange / Ginger

CHARITEA INFUSED BOTTLES  (330ml) (57 kcal) £4.20 
Black – organic black tea, organic agave syrup, organic lemon juice 

Red – organic rooibos tea, organic agave syrup, organic passion fruit juice, elderberry juice 
Green – organic green tea and organic ginger, organic agave syrup, organic honey,  

organic lemon juice

FROBISHERS FRESH JUICE BOTTLES  (250ml) (120 kcal) £3.20 
Pineapple / Orange / Apple / Mango 

MARLISH WATER (Still or Sparkling) (330ml) £2.27  (750ml) (0 kcal) £4.35

FEVERTREE TONIC WATER (200ml) (56 kcal) £3.20 
Indian tonic • Refreshingly light • Mediterranean • Elderflower • Ginger Ale

FENTIMANS GINGER BEER (275ml) (105 kcal) £3.20 

Soft Drinks

AMERICANO (2 kcal) £4.50

CAPPUCCINO (120 kcal) £4.50

LATTE (120 kcal) £4.50

FLAT WHITE (98 kcal) £4.50

ESPRESSO (single) (2 kcal) £3.00
 (double) (4 kcal)  £4.50

MOCHA (148 kcal) £4.50

HOT CHOCOLATE (155 kcal) £4.50

Y-TEA (2 kcal) £3.30 
Award-winning Lake District tea blends using only 

whole leaf teas in 100% plastic-free, biodegradable 
pyramids and packaging.

Breakfast Tea / Earl Grey / Darjeeling Tea,  
Gunpowder Green Tea / Moroccan Mint, 

Red Berry / Lemongrass & Ginger / Chamomile, 
Decaffeinated Earl Grey / Decaffeinated Ceylon

Hot Drinks

HITACHINO NEST WHITE ALE  (330ml) £5.75

HITACHINO NEST YUZU LAGER  (330ml) £5.75

TIGER  (330ml) £3.95

PERONI  (330ml) £4.25

BECKS BLUE  0.0% (275ml) £3.00

ASPALL SUFFOLK DRAUGHT CYDER  (500ml) £6.45

Bottled Beer & Cider

KIRIN ICHIBAN (1/2 pint) £3.20  (pint) £5.75

INEDIT DAMM (1/2 pint) £4.20  (pint) £7.50

Draught Beer

FRENCH COFFEE £8.00

IRISH COFFEE £8.00

CALYPSO COFFEE £8.00

ITALIAN COFFEE £8.00

BAILEYS COFFEE £8.00

Boozy  
Hot Drinks



www.lakedistricthotels.net/lodorefalls/mizu

@mizupanasian @mizupanasian

#mizupanasian


